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DEFINITIONS

§993.1 Secretary.

Secretary means the Secretary of Ag-
riculture of the United States, or any
other officer or employee of the United
States Department of Agriculture who
is or who may hereafter be, authorized
to exercise the powers and to perform
the duties of the Secretary under the
Act.

§993.2 Act.

Act means Public Act No. 10, 73d Con-
gress, as amended and reenacted and
amended by the Agricultural Mar-
keting Agreement Act of 1937, as
amended (7 U.S.C. 601 et seq.).

§993.7

§993.3 Person.

Person means an individual, partner-
ship, corporation, association, or any
other business unit.

§993.4 Area.
Area means the State of California.

§993.5 Prunes.

Prunes means and includes all sun-
dried or artificially dehydrated plums,
of any type or variety, produced from
plums grown in the area, except: (a)
Sulfur-bleached prunes which are pro-
duced from yellow varieties of plums
and are commonly Kknown as silver
prunes; and (b) plums which have not
been dried or dehydrated to a point
where they are capable of being stored
prior to packaging, without material
deterioration or spoilage unless refrig-
eration or other artificial means of
preservation are used, and so long as
they are treated by a process which is
in conformity with, or generally simi-
lar to, the processes for treatment of
plums of that type which have been de-
veloped or recommended by the Food
Technology Division, College of Agri-
culture, University of California, for
the specialty pack known as ‘‘high
moisture content prunes,” but this ex-
ception shall not apply if and when
such plums are dried to the point
where they are capable of being stored
without material deterioration or
spoilage, refrigeration or other artifi-
cial means of preservation.

§993.6 Non-French prunes.

Non-French prunes means prunes
commonly known as Imperial, Sugar,
Robe de Sargent, Burton, Standard,
Jefferson, Fellenberg, Italian, Presi-
dent, Giant, and Hungarian (Gross),
produced from such varieties of plums.
This definition may be modified by the
committee with the approval of the
Secretary.

§993.7 French prunes.

French prunes means: (a) Prunes pro-
duced from plums of the following vari-
eties of plums: French (Prune d’Agen,
Petite Prune d’Agen), Coates (Cox,
Double X, Saratoga); and (b) any other
prunes which possess taste, flesh tex-
ture, and other characteristics similar
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